A day in the life at Furr’s- 
New editor of Furr’s has bird's eye 
view of the operation 
8 a famished Furr’s cus- 
tomer, dazzled by the 


to stay out of everyone's way and 
still see what goes on. 
It was a 


food. I thought it would take an 


army. 
Each isa 


specialist, 
knows his or her job and does it- 
wah an help or boca 
anybody. 


Food preparation takes muscle. 
I’ve never seen such big pots and 
pans. Imagine what they weigh 
full of food! This is no place for 
wimps. 

These experts enjoy their work. 
They whistled, sang, teased each 
other in passing, laughed - and 
not to impress the visitor. They 
were much tdo busy to remember 
they had one. 

The kitchen is clean and unclut- 
tered. I blush to recall the condi- 
tion of mine during the prepar- 
ations for dinner for four. The 
dish cleaning system left me 
awstruck 

What beautiful timing! Every- 
body knows the schedule and 
works with time in mind. The 
pace is fast but not frantic, yet 
everything is done only minutes 
before the first customer arrives - 


and nobody's ven breathing 


gy SEE a 
don’t want to take wives out to 
dinner is - “If you knew what 
goes on in restaurant kitchens, 
you would never want to eat out!” 

Well, I know what goes on in 
Furr’s - and I’m impressed. 


Jacquelyn Smyers 
Editor - The Candor 


generous advantage 
over the old way in that it permit- 
ted them to see the food before 
ing it. The originators of this 
system 


that this new favor to 
patrons was sufficient to over- 
come all other evils 
i caterer. Mr. 


too, for a while, but sooner or 
later they drifted into the “just 

” eating place. Appar- 
ently, had not yet 
unel ivan idea of cafeteria 
service. 

But along came a Mr. B.F. 
Bishop, a person with wide expe- 
rience as a onion in the best 
Clubs, hotels and restaurants in 
America, who believed that the 
principle of buying food for your 
body, which your eye dictated, 
was truly fundamental. Others 
before him had reco ped this 
fact also, but as it is the usual cus- 
tom of A Modern Business Person 
to rush in and take advantage of 
any newly found attraction, there 
were many failures. This method 
was not employed by Mr. Bishop 
He had shen through the role of 
personal catering from beginni 
to end, and had learned that “giv- 
ing” not “taking advantage” was 





